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Appetizers

ARANCINI panko encrusted risotto, sundried tomato, artichoke, alfredo sauce 8 BRUSCHETTA tomatoes, garlic, basil, red onion, extra virgin olive oil, balsamic 7
\{ SWEET AND SOUR CALAMARI thai chili sauce, scallions 11 EGGPLANT CIPRIANI NAPOLEON eggplant, tomato, fresh mozzarella, pesto 1

SAUTEED PEI MUSSELS garlic herb butter, crostini 10 N CRAB CAKES Maryland lump crab, roasted red pepper aioli, arugula, chimmichurri oil 13

BISTRO CLAMS Rhode Island sweet clams, herbed breadcrumbs 11 CAPRESE vine-ripened tomatoes, hand made Cappiello’s fresh mozzarella, basil, oil, balsamic 11

ANTIPASTI PLATTER bruschetta, Caprese, grilled vegetables, olives, Italian meats 12 SHOESTRING TRUFFLE OIL FRITES flash-fried, seasoned, parmesan 7

S Woodstone Pizza ——

(appiello’s fresh mozzarella, roasted tomato, basil 11 Famous FrESh PaSta ’

add sausage 12 Wheatfields pasta homemade, hand-crafted since 1988

PEPPERONI Wheatﬁeldsmarlnara shredded mozzarella e 12 RADIATORI PESTO basil, pine nuts, olive oil, roasted tomatoes, parmesan 15

........................................................................ with sautéed chicken 17

SAUSAGE & MUSHROOM sweet Italian sausage, marinara, mozzarella 12 with sautéed shrimp 19

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

FARMERS'MARKET hummus, goat cheese, grilled vegetables,
seasonal dressed salad greens 13

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Whole wheat or gluten free pizza crust available -add $1

~———————— Market Salads ———

MARKET mixed greens, tomatoes, cucumbers, carrots, citrus vinaigrette ~ 4

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
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N\WHEATFIELDS CHOPPED romaine, tomato, cucumber, chick peas,
pancetta, bleu cheese, croutons, citrus vinaigrette, crostini 1
add chicken 13 add shrimp 14
CAESAR ENTREE 10
add chicken 12 add shrimp 14 add salmon 15
GRILLED STEAK SALAD mixed greens, red onion, bleu cheese crumbles,
balsamic vinaigrette 14

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

FETTUCINI PISELLI alfredo, Cappiello’s parmesan, pancetta, peas 16

NRICOTTA GNOCCHI POMODORO hand-rolled, light marinara, fresh mozzarella, basil, roasted tomato 16

with sautéed chicken 18

with sautéed shrimp 20
Bt g At e cap VP L | 3
TAGLIATELLE BOLOGNESE braised beef,pork,veal carots, onions, tomatoes - 16
LINGUINE & CLAMS Rhode Island sweet cams, ofive of, garlc lemon butter - 17
CHICKEN & SAUSAGE SCARPETTA marsala wine sauce,bell peppers, it~ 17
CHICKEN RIGATONI a Utica, NY favorite, bell and hot cherry peppers, mushrooms, pink sauce. 18
e poun 2 po e ot e Ty s
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et redo mushrooms Capp|e||os parme .. R R =
NEGGPLANT ROLLATINI eggwash, herbricott,spinach,pomodorosauce 17
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ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Pasta shapes - Fettuccine, Linguine, Radiatori, Rotini, Tagliatelle, Ziti
Whole Wheat, Gluten Free pasta available
All fresh pasta available to go by the pound

Bistro’s Specialties

CHICKEN MARSALA lightly floured, sautéed mushrooms inguine = @ @ @ e, 7,
Y CHICKEN MILANESE herb-crusted, lemon butter sauce, arugula, roasted tomatosald 18
BISTRO CHICKEN PARMESAN lightly breaded, provolone, marinara linguine e, 7,
GRILLED SALMON sundried tomato and artichoke risotto, fenmelslaw e, 2
SAUTEED SHRIMP & SPINACH roasted tomato and lemonisotto,pinksauce e, 23
PAN-SEARED SCALLOPS dressed arugula salad, asparagusrisotto, roasted red pepper buerre blanc, chimichurriol 2
l‘!.(?.z. HAND-CUT NY STRIP STEAK house-aged, bleu cheese crumbles, mushroom risotto, greenbeans 2
\ KR ST AR FRIT TS herh o e O e oo e er s e s s ses e s s ses e, 18
FISH AND CHIPS beer-battered haddock, red pepper aioli, shoestring fries 17

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

N

DESSERTS
T. .

Clocalate Flowrless Torte

Clecelate Mowsae
Clleesecate
Coie Brili

%{ Chef’s Favorites ¢ Gluten free menu and pizza shells ¢ All fresh pasta available by the pound

Join us for Happy Hour Mon - Fri 4-7 pm ¢ 18% gratuity added for parties of 6 or more ¢+ Takeout Available ¢ Catering & Special Events

Proprietors
Timothy and Colleen Holmes

54 Crossing Boulevard
The Crossing Plaza
Clifton Park, NY
518-383-4444

Open for Brunch Sundays
10am -2 pm

www.wheatfields.com



